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Makanan adalah kebutuhan utama yang meliputi makan besar dan makanan 
selingan. Dewasa ini masyarakat mulai menyadari pentingnya mengonsumsi 
makanan sehat, termasuk dalam memilih camilan. Ketersediaan camilan sehat di 
pasar Indonesia masih sedikit. Salah satu produk camilan yang sedang banyak 
digemari adalah snack bar. Sebagian besar snack bar yang beredar berbahan baku 
terigu yang bukan merupakan komoditi lokal Indonesia. 
Pemilihan bekatul beras hitam sebagai bahan pembuatan snack bar sehat 
karena memanfaatkan hasil samping penggilingan padi yang masih memiliki 
kandungan gizi tinggi terutama serat pangan dan vitamin B1. Penggunaan tepung 
ubi jalar ungu juga dapat menjadikan snack bar ini makanan sehat yang mendukung 
swasembada pangan dengan bahan baku lokal  untuk pembuatannya. Penggunaan 
bekatul beras hitam dan tepung ubi jalar ungu dapat memberikan alternatif 
makanan sehat yang diterima secara sensoris dan memiliki komponen gizi yang 
baik, serta mengandung senyawa fungsional seperti serat pangan, aktioksidan dan 
vitamin B1. Dalam penelitian ini dianalisis menggunakan Rancangan Acak 
Lengkap 1 faktor yaitu variasi penggunaan bekatul beras hitam dan tepung ubi jalar 
ungu (10%:90%; 20%:80%; 30%:70%; 40%:60%; 50%:50%)  dengan tiga kali 
ulangan analisis. Selanjutnya data dianalisis dengan metode One-Way Analysis of 
Variance (ANOVA). Bila terdapat perbedaan antar perlakuan maka dilanjutkan 
dengan Duncan Multiple Range Test (DMRT) pada  0,05.  
Hasil penelitian menunjukkan bahwa perlakuan variasi bekatul beras hitam 
dan tepung ubi jalar ungu menunjukkan beda nyata secara sensoris pada parameter 
warna, aroma, rasa dan overall. Karakteristik fisik snack bar bekatul beras hitam 
dan tepung ubi jalar ungu dalam penelitian ini memiliki karakteristik fisik 
(kekerasan) 6,1553 N. Karakteristik kimia snack bar berupa kadar air sebesar 
20,873% (%bb); kadar abu 3,0782% (%bk); kadar lemak 12,564 (%bk); kadar 
protein 7,5305% (%bk);  kadar karbohidrat 76,828% (%bk); total kalori 84,933 
kkal/25 g; kadar serat pangan 12,464% (%bk); kadar vitamin B1 <0,25 ppm; 
aktivitas antioksidan (IC50) 443,218 ppm. Snack bar  ini memiliki kadar lemak dan 
total kalori yang setara dengan snack bar komersial, serta serat pangan dan aktivitas 
antioksidan yang lebih tinggi dibandingkan dengan produk snack bar komersial. 
 





CHARACTERIZATION PHYSICAL, CHEMICAL AND SENSORY SNACK 
BAR BASED WITH BLACK RICE BRAN (Oryza sativa L.) AND PURPLE 
SWEET POTATO FLOUR (Ipomoea batatas L.) AS THE HEALTHY SNACK 
 





Food is a major necessity that includes meal and snack. In this era, as 
the awareness growth, the mindset of the citizens start to consuming foods which is 
have to give the beneficial for the body health, including in choosing a snack. The 
availability of the healthy snacks in Indonesia is still scarce, one of the form of the 
healthy snacks is called snack bar. Snack bar that commonly available in market is 
composed by wheat as the main ingredient, which is not the local commodity of 
Indonesia. 
Selection of black rice bran as a material for making healthy snack bar 
because it utilizes the byproducts of rice mill that still has high nutrient content, 
especially food fiber and vitamin B1. The use of purple sweet potatoes flour can 
also make this snack bar a healthy food that supports food self-sufficiency with 
local commodity for its manufacture. The use of the black rice bran and purple 
sweet potato flour can be considered as the alternative of the healthy snack bar with 
the good nutrients content and sensorially received, and contain the functional 
components as well, such as dietary fiber, antioxidant and thiamin. In this research 
the physical and chemical characterization is analyzed and the result are analyzed 
using Completely Randomized Design, variation composition of black rice bran 
and purple sweet potato flour (10%:90%; 20%:80%; 30%:70%; 40%:60%; 
50%:50%) with three replications analysis. Then analyzed by the method One-Way 
Analysis of Variance (ANOVA). If there are differences among the treatments then 
followed by Duncan’s Multiple Range Test (DMRT) at level  0,05. 
The result showed that the treatment of the composition of the black rice 
bran and purple sweet potato flour show the significant difference in sensory 
parameter, the parameter that affected the significant difference are color, flavor, 
taste and overall. Snack bar in this research has the hardness value of hardness 
6,1553 N. The chemical content is composed by water content 20,873% (%wb); ash 
content 3,0782% (%db); fat content 12,564% (%db); protein content 7,5305% 
(%db);  carbohydrate content 76,828% (%db); total calories 84,933 kkal/25 g; 
dietary fiber 12,464% (%db); vitamin B1 content <0,25 ppm; antioxidant activity 
(IC50) 443,218 ppm. This snack bar contains has an equivalent fat content and total 
calories than commercial snack bar, also the higher dietary fiber and antioxidant 
activity than commercial snack bar. 
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